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SELECTED  HIGHLIGHTS  FROM  A  STUDY  OF  CONSUMERS' 
USE  OF  AND  OPINIONS  ABOUT  POULTRY 

A  Preliminary  Report 

By  Margaret  Weidenhamer,  project  director 
Market  Development  Branch 

During  June  and  July  1956,  over  3*100  homemakers — a  scientifically  se- 
lected sample  of  homemakers  in  the  United  States — were  interviewed  to  ascer- 
tain their  use  of  and  opinions  about  poultry  and  selected  poultry  products. 
This  preliminary  report  presents  a  preview  of  some  of  the  major  findings. 
Since  it  is  being  released  before  final  review  and  analysis,  the  data  are 
subject  to  possible  revision.  A  full  report,  containing  more  detailed  infor- 
mation on  these  topics  and  also  on  the  other  subjects  included  in  the  ques- 
tionnaire, is  being  prepared  for  publication. 

Some  of  the  data  presented  herein  are  shown  by  region  and  size  of  place. 
The  regional  groupings  coincide  with  those  used  by  the  Bureau  of  the  Census, 
with  one  exception.  For  purposes  of  this  study,  Maryland,  Delaware,  and  the 
metropolitan  area  of  the  District  of  Columbia  were  grouped  with  the  North, 
rather  than  with  the  South.  The  size  of  place  categories  were  defined  as 
follows:  Metropolitan  areas  are  those  of  more  than  1  million  population  and 
their  suburbs;  urban  refers  to  cities  of  less  than  1  million  population  to- 
gether with  their  suburbs  and  to  towns  down  to  2,500  population;  rural  in- 
cludes towns  of  less  than  2,500  population  and  the  open-country  farm  and 
nonfarm  population. 

BROILER-FRYERS 

Of  the  poultry  items  included  in  this  study,  broiler-fryers  had  been 
used  by  the  largest  proportion  of  homemakers.  Over  90  percent  of  those  inter- 
viewed had  served  broiler-fryers  (or  parts)  during  the  preceding  12  months. 
Although  the  reported  incidence  of  use  was  high  in  all  regions,  the  South  was 
highest,  with  98  percent,  and  the  Northeast  was  lowest,  with  88  percent. 
There  were  no  significant  differences  by  size  of  place,  that  is,  among  metro- 
politan, urban,  or  rural  residents  (table  l). 

Broiler-fryers  were  also  the  most  frequently  used  of  the  poultry  items 
studied.  About  half  of  the  users  estimated  that  they  had  served  broiler- 
fryers  one  or  more  times  a  week,  on  the  average,  during  the  preceding  year. 
Another  1  in  k   had  served  them  2  or  3  times  a  month.  As  far  as  regional 
differences  are  concerned,  homemakers  in  the  South  reported  serving  them  more 
frequently  than  those  residing  in  other  regions  (table  2). 

In  view  of  the  estimates  noted  above,  it  is  not  surprising  that  about  3 
users  in  5  said  they  had  served  broiler-x'ryers  in  the  preceding  7  days;  2  in 
5  had  served  them  once  during  that  time,  and  about  1  in  5  had  served  them 


Table  1. — Proportions  of  homemakers  who  had  served  or  bought  selected  poultry  items  in  the  preceding  year 


Item 


United 
States 


North- 
east 


North 
Central 


South 


West 


Metro- 
politan 


Urban 


Rural 


Percent 


Homemakers  who  had  served : 

Broiler-fryers  

Turkeys  

Frozen  pies  or  dinners: 

Chicken  pies  

Turkey  pies  

Chicken  dinners  

Turkey  dinners  — 

Homemakers  who  had  bought : 

Stewing  chickens - 

Roasting  chickens  

Ducks  

Number  of  homemakers  - 


93 
65 

^3 
27 

10 
12 


51 
kk 
11 


3,13^ 


Percent 


75 

^5 
29 
12 
15 


50 
62 
Ik 

836° 


Percent 


93 
6k 

kk 
32 
11 
10 


53 
^7 

13 


Bik 


Percent 


51 

37 

18 

6 

7 


50 
25 


Percent 


771 


93 
73 

50 
31 
17 
18 


51 

36 

7 


713 


Percent 


91 
75 


Percent 


kQ 
31 
15 
17 


51 
63 
15 

825 


9k 

65 

k9 

31 
10 
12 


55 
^3 
10 


1,258 


Percent 


93 
57 

33 
21 


kt 

31 

9 


1,051 


Table  2. — Frequency  of  serving  broiler-fryers  or  turkeys  during  the  preceding  year  among  users  of  each 


Frequency  of  serving 

United 
States 

North- 
east 

North 
Central 

South 

West 

Metro- 
politan 

Urban 

Rural 

Percent 

17 
33 
26 
11 
11 
2 

Percent 

Percent 

Percent 

Percent 

10 
26 
30 
16 
15 
3 

Percent 

17 
35 
29 

9 

7 

3 

.Percent 

17 

3^ 
23 
12 
13 

1 

Percent 

Broiler-fryers : 

2-3  times  a  month  

Once  a  month  

Less  than  once  a  month  

13 
33 
29 

12 

11 

2 

Ik 

33 
27 
12 
12 
2 

28 
37 
18 

9 
7 

1 

18 
31 
2k 
Ik 

11 
2 

Number  of  homemakers  

2,913 

736 

756 

755 

666 

75^ 

1,176 

983 

Percent 

Percent 

Percent 

Percent 

Percent 

6 
10 
79 

5 

Percent 

Percent 

7 

10 

80 

3 

Percent 

Turkeys : 

k   or  5  times  a  year  

7 
13 
76 

k 

11 

19 

67 

3 

6 

9 

81 

k 

5 

7 

Qk 

k 

9 
18 
68 

5 

6 

9 

81 

k 

Number  of  homemakers  

2,066 

630 

517 

395 

524 

620 

826 

620 

-  li  - 


more  than  once.  As  can  be  seen  in  the  following  tabulation,  the  remaining  2 
in  5  had  not  served  broiler-fryers  during  the  previous  week. 

Replies  to  the  question:  "How  many  times  have  you  served  broilers 
or  fryers  during  the  last  7  days?"  (Percentages  only  for  home- 
makers  who  had  served  broiler-fryers) 

Reply  Percent 

Had  served  in  last  7  days 58 

Number  of  times: 

Once —  39 

Twice 13 

3  or  more  times 6 

Had  not  served  in  last  7  days kl 

Not  ascertained  —   1 


Total  — -  — - 100 

Number  of  homemakers 2,913 


Users  of  broiler-fryers  were  asked  about  the  various  ways  in  which  they 
had  served  them  in  the  preceding  year.  Almost  all  (9^+  percent)  had  served 
them  as  fried  chicken;  about  1  user  in  3  indicated  this  was  the  only  way 
they  had  served  this  type  of  bird.  Forty-one  percent  of  the  users  said  they 
had  served  them  baked  or  roasted,  26  percent  had  served  them  broiled,  and  17 
percent  barbecued. 

Replies  to  the  questions:   "Have  you  served  broilers  or  fryers  as 
fried  chicken  in  the  last  12  months?  Have  you  served  them  bar- 
becued, broiled,  baked,  or  any  other  way  in  the  last  12  months?" 
(Asked  only  of  homemakers  who  had  served  broiler-fryers) 

Reply  Percent  -' 

Had  served  fried 9^ 

Had  served  other  ways 66 

Baked  or  roasted k-1 

Broiled 26 

Barbecued 17 

Other 11 

Number  of  homemakers  2,913 

l/  Percentages  total  more  than  100  because  some  home- 
makers  mentioned  more  than  1  way  they  had  served  broiler- 
fryers  o 

Over  half  (60  percent)  of  the  homemakers  who  had  served  broiler-fryers 
stated  that  they  usually  bought  them  in  a  supermarket,  and  an  additional  18 
percent  usually  purchased  them  in  a  smaller  grocery  store.  Comparatively 
few  reported  that  their  main  source  was  a  meat  store,  poultry  store,  or 
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farmer.  A  small  group  (less  than  10  percent)  reported  that  they  used  but  did 
not  purchase  broiler-fryers — they  either  raised  or  were  given  all  they  used. 
These  nonpurchasers  were  not  asked  the  questions  which  had  to  do  with  regular 
commercial  outlets. 

Replies  to  the  question:  "Where  do  you  usually  buy  broilers  or  fry- 
ers —  in  a  large  supermarket,  a  smaller  grocery  store,  or  some 
place  else?"  (Asked  only  of  homemakers  who  had  served  broiler- 
fryers  ) 


Reply  Percent 

Supermarket 60 

Small  grocery  store l8 

Farmer ■ 5 

Poultry  store  5 

Meat  store  (butcher)  k 

Other - - —    3 


±1 


Don't  buy  —  raise  own ■ 7 

Don't  buy  —  get 
Not  ascertained 

Number  of  homemakers ■ — ■ 2,913 


Don't  buy  —  get  as  gifts ,  1 


l/  Percentages  total  more  than  100  because  a  few 
homemakers  mentioned  more  than  1  place. 
2/  Less  than  1  percent. 

Most  purchasers  said  they  usually  bought  the  entire  broiler  or  fryer. 
Many  took  it  as  a  whole  bird,  others  either  chose  one  which  was  already  cut 
up  or  had  a  butcher  cut  one  up  for  them  before  leaving  the  store.  Some  of 
these  homemakers  mentioned  buying  more  than  one  form  equally  often  to  provide 
the  number  of  desired  parts  needed  for  their  families. 

In  response  to  the  question,  "How  long  do  you  think  it  would  be  safe  to 
keep  a  fresh  broiler  or  fryer — that  is,  one  that  you  have  not  frozen?",  the 
majority  of  purchasers  expressed  the  opinion  that  broiler-fryers  should  be 
kept  a  fairly  short  period  of  time.  Thirty-six  percent  thought  2  days  would 
be  safe;  19  percent  chose  1  day,  and  5  percent  said  that  broiler-fryers  should 
be  used  the  same  day  they  are  purchased.  Twenty-two  percent  thought  3  days 
would  be  all  right,  and  12  percent  felt  that  k   days  or  more  would  be  safe. 
Only  6  percent  said  they  did  not  know  how  long  they  could  safely  keep  a  bird. 
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Replies  to  the  question:  "Here  is  a  list  of  different  ways  broilers 
and  fryers  are  sold  in  some  places.  In  the  last  12  months,  which 
one  of  these  forms  have  you  bought  most  often?"  (Asked  only  of 
homemakers  who  had  purchased  broiler-fryers) 


Reply 


Percent 


1/ 


kO 

kl 

k 


15 

13 

3 


All  of  the  bird: 

Whole  

Cut  up 

Split  in  two  ■ 

Selected  parts: 

Breasts  

Legs  or  thighs  ~ 

Wings  or  backs  

Not  ascertained  

Number  of  homemakers 


l/  Percentages  total  more  than  100  because  some  home- 
makers  mentioned  more  than  1  wayc 


Replies  to  the  question:  "How  long  do  you  think  it  would  be  safe  to 
keep  a  fresh  broiler  or  fryer  —  that  is,  one  that  you  have  not 
frozen?"  (Asked  only  of  homemakers  who  had  purchased  broiler- 
fryers  ) 

Reply  Percent 

Should  serve  same  day 5 

1  day  — - - 19 

2  days —  36 

3  days 22 

k   days 6 

5  days 2 

6  days  or  more k 

Don't  know 6 

Total 100 

Number  of  homemakers  — 2,689 
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About  2  purchasers  in  5  (38  percent)  indicated  that  during  the  preceding 
year  they  had  kept  some  broiler-fryers  frozen  for  more  than  7  days.   (Tabula- 
tion not  included. )  These  respondents  vere  asked  approximately  how  many 
broilers  or  fryers  they  usually  bought  at  one  time  for  storage  in  a  freezer . 
The  typical  purchase  was  not  sizable;'  60  percent  usually  bought  1  to  3  birds 
to  freeze;  only  1^  percent  usually  bought  more  than  half  a  dozen  for  storage. 
The  8  percent  who  stored  parts,  rather  than  all  of  the  bird,  also  tended  to 
buy  small  quantities  for  freezing. 

Replies  to  the  question:  "About  how  many  do  you  usually  buy  at  one 
time  for  storage  in  a  freezer?"  (Asked  only  of  purchasers  who  had 
kept  some  broilers  or  fryers  frozen  for  more  than  7  days  before 
serving) 

Reply  Percent 

Homemakers  who  bought  all  of  the  broiler  or 

fryer 87 

Number  usually  bought: 

1 22 

2-3  — 38 

U-5 - 8 

6 - - - -—  5 

7-11 - k 

12-19 6 

20  or  more h 

Homemakers  who  bought  just  certain  parts  8 

Number  usually  bought: 

1-3 - 2 

h-6 - - - 3 

7  or  more 3 

Homemaker  who  bought  packages  —  contents  not 

specified  2 

Number  usually  bought : 


1-3 - ,  ,2 

k   or  more  


Don't  know,  not  ascertained  or  other 3 


Total 100 

Number  of  homemakers  1>035 

l/  Less  than  1  percent. 

Homemakers  who  had  purchased  ready-to-cook  broiler-fryers  were  shown  a 
checklist  of  things  some  people  look  for  to  be  sure  they  will  get  good  chicken. 
They  were  asked  which  of  these  things,  in  their  opinion,  were  most  important 
to  look  for.  Most  of  these  respondents  indicated  they  thought  several  things 
on  the  list  were  quite  important.   "No  bruises  or  dis colorations"  was  selected 
by  the  largest  number — slightly  over  8  in  10.   "Plumpness"  was  next,  being 
mentioned  by  almost  7  in  10.   "Few  pinfeathers"  and  "amount  of  fat  covering" 
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were  each  mentioned  "by  about  half  the  respondents.  Selecting  a  "bird  with  "no 
tears  in  the  skin"  was  considered  quite  important  by  about  3  homemakers  in  10. 

Replies  to  the  question:  "Here's  a  list  of  things  some  people  look 
for  (to  be  sure  they  will  get  good  ready-to-cook  broilers  or  fry- 
ers )o  Please  tell  me  which  of  these  you  think  are  most  important 
to  look  for  when  you  are  selecting  a  broiler  or  fryer."  (Asked 
only  of  homemakers  who  had  purchased  ready-to-cook  broilers  or 
fryers) 

Reply  Percent  -* 

No  bruise,  discoloration  82 

Plumpness 66 

Few  pinfeathers 5k 

Amount  of  fat  covering 50 

No  tears  in  skin 32 

None  of  them k 

Not  ascertained  1 

Number  of  homemakers 2,607 

l/  Percentages  total  more  than  100  because  some  home- 
makers  said  more  than  1  item  in  the  list  was  quite  important. 

Four-fifths  of  those  who  bought  ready-to- cook  broiler-fryers  thought  that 
the  chickens  were  cleaned  as  well  as  they  should  be.  One  in  5  "was  not  always 
satisfied  (tabulation  not  included).  Two-thirds  of  this  dissatisfied  group 
said  it  was  not  much  bother  to  finish  cleaning  the  chicken  themselves;  most  of 
the  remaining  third  thought  that  it  was  a  lot  of  bother  (tabulation  not  in- 
cluded). 

STEWING  CHICKEN 

About  half  of  the  respondents  had  bought  stewing  chickens  in  the  preced- 
ing year;  differences  by  region  were  not  significant,  but  homemakers  in  rural 
areas  were  a  little  less  likely  to  report  having  bought  stewing  chicken  than 
homemakers  in  metropolitan  or  urban  areas  (table  l). 

ROASTING  CHICKEN 

Although  most  respondents  seemed  to  be  familiar  with  the  other  types  of 
poultry  studied  and  did  not  appear  to  confuse  the  names,  this  was  not  true  of 
roasting  chickens,  particularly  in  certain  sections  of  the  country.  For  ex- 
ample, during  pretesting  there  was  evidence  that  some  respondents  who  used 
stewing  hens  for  roasting  reported  they  used  "roasters."  For  this  reason  a 
definitive  statement  was  printed  on  the  final  questionnaire  for  interviewers 
to  read  to  each  respondent  before  asking  about  purchase  of  roasting  chickens. 
Interviewers  were  instructed  to  explain  even  more  fully  if  the  respondent 
still  seemed  to  misunderstand.  However,  despite  these  efforts,  it  is  possible 
that  the  figures  on  purchase  of  roasting  chickens  are  inflated  to  some  extent. 
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Forty-four  percent  of  the  homemakers  reported  that  they  had  "bought  roast- 
ing chickens  in  the  preceding  12  months.  Regional  and  size-of -place  differ- 
ences were  striking.  About  6  homemakers  in  10  in  the  Northeast  said  they  had 
bought  roasting  chicken;  the  corresponding  figure  was  just  under  one-half  for 
the  North  Central  area,  and  a  little  under  k   in  10  for  the  West.  Homemakers 
in  the  South  were  the  least  likely  to  report  having  bought  roasting  chickens; 
the  figure  there  was  25  percent.  Roughly  6  metropolitan  residents  in  10  had 
"bought  them;  just  over  k   in  10  in  urban  areas  and  3  in  10  in  rural  areas  were 
purchasers  of  roasting  chickens  (table  l)* 

Homemakers  who  said  they  had  not  purchased  roasting  chickens  in  the  pre- 
ceding 12  months  were  asked,  "As  far  as  you  know,  do  they  sell  this  type  of 
roasting  chicken  at  the  stores  and  markets  where  you  usually  shop  for  food?" 
Fifty-five  percent  reported  that  such  chickens  were  available;  36  percent 
weren't  sure,  and  9  percent  said  the  stores  and  markets  where  they  usually 
bought  food  didn't  carry  them  (tabulation  not  included). 

The  9  percent  of  the  nonpur chasers  who  felt  sure  that  roasting  chickens 
were  not  sold  where  they  usually  shopped  were  then  asked,  "If  roasting  chick- 
ens become  available  in  your  area  will  you  be  likely  to  buy  them?"  Of  this 
very  small  group,  a  few  didn't  know  if  they  would  be  likely  to  buy  them  or 
hot,  and  the  remainder  was  almost  equally  divided  between  those  who  thought 
they  would  and  those  who  thought  they  would  not  be  interested  (tabulation  not 
included). 

It  must  be  remembered  that  "potential  customers"  are,  for  the  most  part, 
not  familiar  with  this  type  of  chicken,  or  do  not  know  if  it  is  available 
where  they  usually  shop  for  food.  A  factor  which  must  be  considered  in  fore- 
seeing the  future  of  this  market  is  the  possible  effect  of  promotion  and 
advertising  to  make  these  people  aware  of  the  product  and  to  sell  it  to  them. 

TURKM 

About  two-thirds  of  the  homemakers  interviewed  had  served  turkey  in  the 
preceding  12  months,  but,  because  it  is  still  such  a  holiday  item,  it  was 
used  infrequently  in  most  households — about  3  turkey  users  in  k   served  it  only 
1  to  3  times  during  the  year. 

The  proportion  of  homemakers  serving  turkey  varied  with  region;  about 
half  of  those  residing  in  the  South,  about  two-thirds  of  those  in  the  North 
Central  region,  and  about  three-fourths  of  those  in  the  Northeast  and  West 
had  served  it.  Size  of  place  also  made  a  difference;  respondents  in  metro- 
politan areas  were  the  most  likely  and  those  in  rural  areas  the  least  likely 
to  have  served  turkey .  As  for  frequency  of  serving,  users  in  the  Northeast 
region  and  in  metropolitan  areas  also  reported  serving  turkey  more  frequently 
than  users  in  the  other  regions  or  in  urban  or  rural  areas  (tables  1  and  2)0 

DUCK 

About  1  homemaker  in  10  had  bought  duck  during  the  year  before  the  inter- 
view. Those  in  the  Northeast  or  North  Central  regions  and  those  in  metropoli- 
tan areas  were  a  little  more  likely  to  have  purchased  duck  than  those  in 
other  regions  or  areas  (table  l). 
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FROZEN  PIES  OR  DIMMERS 

About  one-half  of  the  respondents  had  served  frozen  chicken  or  turkey 
pies,  or  frozen  chicken  or  turkey  dinners  in  the  preceding  12  months.  Use  of 
frozen  pies,  especially  frozen  chicken  pies,  was  more  prevalent  than  use  of 
either  frozen  chicken  or  frozen  turkey  dinners.  There  were  some  significant 
differences  by  region  and  by  size  of  place «  In  general,  homemakers  in  the 
South  or  in  rural  areas  were  the  least  likely  to  have  served  these  products 
(table  l). 
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